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Requirements

8 Fluid ounces
Unflavored low-fat (1%)
Unflavored fat free (skim)
Flavored fat free (skim)

LS 2 3




Mik Substitutions

aVAY Allowed for non-disability medical or special
VOD dietary need

Medical statement is not requlred if
nutritionally equivalent to cow's milk

Request must be made in writing

“Medical statement required when a disability requires a
non-dairy beverage that is not nutritionally equivalent to
cow's milk..."
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Meat/Meat Afernate
Component @

: xg







A meat/meat alternate may be
served in place of the grains

component a maximum of 3 times
per week

Menu Example:

» Cheese Omelet (Credits as the M/MA)
* Fruit
* Milk

Increases variety in the menus




We% ) Giidelines

Serving M/MA In
place of grains:

* 1 oz. of M/IMA credits
as 1 serving of grains

Example: adults &
1 oz. cheddar
cheese



What is Tofu?

Credit as a M/MA for child &
adult meals

Does not credit toward
reimbursable meals for infants




~ . _Commercially
C
Upr*epared

Easily recognized
as meat substitue

Five Grams of
Protein




Commercialy Prepared

{

Must be commercially
prepared tofu & soy yogurt

{

Non-commercial or non-
standardized are not
creditable

\—__ /

e ¢.g. homemade tofu




Easly Recognized As Meat Subsfiture

B
Crediable Not Creditoble

‘quﬂkS and tofu fu noodles: Mimics a
usages ain component
7

Tofu pieces in a salad Smoothies with soft or
silken tofu: Adds texture

Tofu omelets

Tofu miso soup & @

Tofu cubes in a stir fry Baked desserts with soft or
silken tofu: Adds texture &




by weight

~[ Locating products

e Nutrition Facts Label
e Child Nutrition (CN) Label
e Product Formulation Statement

Must contain 5 grams of )
protein per 2.2 ounces (Y cup) J




Yogurt

Some have higher sugar
content than others

st contain no more than 23
ms of total sugars per 6 oz.

Applies to all age groups




Nutrition Facts

Serving Size 6 oz (170qg)
Servings Per Container 1

Amount Per Serving

Calorles 140
% Dally Valus*
Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og
Chaolesteral Omg 0%
Potasslum Omg 0%
Sodlum 65mg 3%
Total Carbohydrate 22g %
Dietary Fiber 1g 4%
Sugars 19g
Proteln 149 28%

|
*Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2.000 2,500
Total Fat Less than 65g 80g
Sat Fat Less than 20qg 25¢g
Cholesterol Less than 200mg 200mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 3759

Dietary Fiber 25g 20g

Nutrition Facts Label

Serving Size
Number of servings in a
package
Unit: ounces, cups, per
container, etc.

Sugars or Total Sugars
Amount per serving
Means the same thing



Yoqurt Sugar Limits

Serving Size
(OQunces)

2.2bounces
3.5 ounces
4 ounces
b.3 ounces
6 ounces

8 ounces

Serving Size
(Grams)

o4 grams
99 grams
113 grams
150 grams
170 grams

227 grams

Sugar Limit

0-13 grams
0-15 grams

0-20 grams
0-23 grams

0-31 grams




aple Method Steps

Step 1. Find the Serving
Size, In ounces (0z) or
grams (g): 6 oz

Step 2: Find the amount
for Sugars: 19 grams

Step 3: Find the serving
size In the Sugar Limits
Table

Nutrition Facts

Serving Size 6 oz (170g)
Servings Per Container 1

Amount Per Serving
Calorles 140
% Dally Value*
Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Potasslum Omg 0%
Sodlum 65mg 3%
Total Carbohydrate 22g 7%
Dietary Fiber 1g 4%
Sugars 19g
Proteln 14g 28%

e —
*Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 3759

Dietary Fiber 25g 30g




Yoqurt Sugar Limits

Serving Size
(OQunces)

2.2b ounces
3.5 ounces
4 ounces
5.3 ounces
6 ounces

8 ounces

Sugar Limit

Table Method Steps
(Cont)

Step 4: Look at the
number to the right of
the serving size,
under the “Sugar
Limit" column

Serving size: 6
0Z

Total sugars:
19 grams



Yoqurt Sugar Limits

Serving Size

s it Creditable?

(Qunces) Sugar Limit
2.25 ounces )

__creditable —

3.5 ounces 0-13 grams o

19 grams is
4 ounces 0-15 grams O

etween 0-23
5.3 ounces 0-20 grams Sugar‘ lmit!
8 ounces 0-31 grams




Yoqurt Sugar Limits

Serving Size
(Grams)

Serving Size in Grams

Sugar Limit
Serving size:

64 grams EOECEAEINE
- 1 container (170g)

99 grams JOENRCE={aCINIS

170 grams 0-23 grams

227 grams JOECHN={Tagls



> Use commercial yogurt products only

> Soy yogurt is a dairy-free option

> 4 oz credits as 1 oz of meat alternate

alternate (may not credit for both components in the same

Adults only: yogurt may be used as milk substitute or meat
meal).




Non-Creditable Yoqurt Products

Frozen yogurt

Drinkable yogurt

Homemade yogurt

Yogurt flavored products

Yogurt bars

Yogurt covered fruits & nuts

Yogurt in commercially prepared smoothies



TP
Frurr and . %

;i Vegetoble
&@ COW\POV\GVTTS @ @

e o a®




. Breakfast: 1 food
component

&0 ~ Lunch & Supper: 2 food
components

. Snack: Optional
2 food components
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3o
Increase Vegetable Consumption

« Lunch & Supper: A
vegetable may be used to
meet the entire fruit
component

%ﬁ . Must be at least the same

serving size as the fruit
component it replaced

Cannot serve two fruits
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Two Vegetable Types E

« Must offer two different types of
vegetables

e.g., two servings of carrots would
not credit, but corn and green
beans would

P Selecting based on vegetable sub- N

groups Is not required Zi




Credit as a fruit component or
a vegetable component

Contributes to the food
component with the highest
Ingredient
Fruit component: if it has
more fruits than
vegetables

Vegetable component: if it
has more vegetables than
fruits




Juice

Great source of
essential
nutrients

Lacks dietary
fiber

May be served
at one meal or
snack per day

eExtra item, but
not
encouraged




Morning Group
AM Snack

Served to only

1 grou
g P Afternoon

Group
PM Snack
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Shift: 1:30 ’
Serve to all
participants at a %g
single meal or Sl 202
shack
Shift: 2:30 & §







Grains Overview

At least 1 serving of grains per day must be
whole grain-rich

Breakfast cereals must contain no more than
6 grams of sugar per dry oz

Grain-based desserts no longer credit
towanrd the grain component

Use ounce equivalents (0z eq) to determine the
amount of creditable grains starting October 1,
2019




Whole Grain-Rich

The

100% At least

whole 50% whole remaining

grains are
enriched

grains, or grains, &







7

\.

Each day, at least one meal or
snack must include a whole grain-
rich food

7

Option to choose between meal or
snack being offered that day

\.

J

p
Exception: If serving snacks only,
no whole grain-rich food is
required, unless a grain is served

\.




Documentation + Whole Grain-Rich
Foods

Document whole grain-rich
foods on menu

‘“Whole wheat” bread

‘Whole grain-rich” English muffins

English muffins “whole grain-rich”




Reviews « Whole Grain-Kich Foods

ﬁVhen a whole
grain-rich food
IS not served:

ENSRMG —C\/IEW Mmenus,
ith the loweat labels &
\;\gitmttauer‘sement a e S !

will be disallowed

ei.e., nowhole
grain-rich food
was served for

product
Grekfast,lunoh iINnformation

snack would be
disallowed

\_ J

~N




WIC-Approved Whole Grain Food

Labeled as “Whole Wheat” and has a FDA Standard of
Identity

) FDA Whole Grain Health Claim @

) Meets the FNS Rule of Three

) Meets the Whole Grain-rich criteria for the NSLP

Proper documentation from a manufacturer or a standardized & @
recipe



Use WIC-Ayproved Grains Food

List
)\

Special

Supplemental

Nutrition Choose whole
Program for grains from
Women, ANY State'’s
Infants, and WIC Approved
Children list

(WIC) food

lists

\



FDA Standard of ldentity

Whole wheat breads and pastas,
only

Contains specific grain ingredients
to be labeled as “whole wheat’

Must list the exact product name




Products Without a Standard of
ldentity

- N [ h
May not be used on |
_ Watch for tricky
products without a wording

Standard of Identity

‘whole grain”

‘made with whole
E.g crackers, grains’
tortillas, bagels, and
“made with whole

wheat”

biscults

‘contains whole

grains’




Whole Grain Health Claim

‘Diets rich in whole
grain foods & other
plant foods, & low In
saturated fat &
cholesterol, may
help reduce the risk
of heart disease.”

‘Diets rich in whole
grain foods & other
plant foods & low In
total fat, saturated
fat, & cholesterol
may reduce the risk
of heart disease &
some cancers.”




0 @
18’[ Ingredient is a whole grain

7
2nd %
Gr:aln ‘ GRAIN Ingredient is a whole

BrA Rich grain, enriched grain, bran, &

or germ

GRAIN Ingredient is a whole grain, & @

enriched grain, bran, or germ
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INGREDIENTS:

WHOLE WHEAT FLOUR, WATER,
ENRICHED WHEAT FLOUR, WHEAT

%@ STARCH, YEAST, SUGAR, AND SALT @
Yes, -
I is whole grain-rich 4

>




» @
Corn ChlPQ D E

INGREDIENTS:
WHOLE CORN, VEGETABLE OIL, SALT,
CHEDDAR CHEESE, MALTODEXTRIN,
%ﬁ WHEAT FLOUR, ROMANO CHEESE, WHEY @
PROTEIN CONCENTRATE. No
; N
It ic not wihole 2

groin-rich ‘



Mixed Diches

First GRAIN Ingredient

CHEESE PIZZA CRUST s a whole grain
INGREDIENTS: MOZZARELLA
CHEESE, PARMESAN CHEESE, Second GRAIN
WHITE WHOLE WHEAT FLOUR, Ingredient is a whole
BROWN RICE FLOUR, grain, enriched grain,
ENRICHED FLOUR, NON-FAT bran, orgerm
MILK, WATER, TOMATO :
PASTE, YEAST Third GRAIN

AN Ingredient is a whole
grain, enriched grain,

bran, or germ



Whole Grain-Rich Cereal

First Grain
Ingredient Is
a whole grain

WHOLE GRAIN-
RICH

Cereal IS
fortified



100% Stamp
MAY MEET FNS WHOLE
GRAIN-RICH CRITERIA, BUT
NEEDS ADDITIONAL
DOCUMENTATION

WHOLE CRAINS DAILY

100% Stamp — NO refined grain
minimum 16g of WG




Breakfast Cereals

Source of added sugar

Types: Ready-to-eat,
iInstant, & regular hot
cereal

Must contain no more than

6 grams of total sugar per
dry oz.




Selecting Credioble
Breakfast Cereal Methods

WIC-Approved Breakfast Cereals List
Table Method

eeeeeeeeeeeeeeee

Signature Kitchens . . .....cvvviininnn | Sunbelt Bakery ValuTime « «escesessesasnannnnns | Wegmans: ----

Breakfast Cereals




ANY

« Meets the sugar limits for the CACFP

« All WIC approved breakfast cereals
contains no more than 6 grams of sugar
per dry 0z

www.fns.usda.gov/wic/wic-contacts



http://www.fns.usda.gov/wic/wic-contacts

Nutrition Facts

Serving Size 3/4 cup (30g)
Servings Per Container 15

Amount Per Ssrving
Calorles 100 Calories from Fat 5
% Dally Valuo*

Total Fat 0.5¢ 1%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodlum 140mg 6%

Total Carbohydrate 22g %
Dietary Fiber 3g 12%
Sugars 5¢g

Proteln 140g 280%
|
*Percent Daily Values are based on a 2,000 calorie diet.

Breakfast Cereal Sugar Limits

Serving Size

If the serving size is:

0-2 grams
3—7 grams
8—-11 grams
12-16 grams
17-21 grams
22-25 grams
26-30 grams
31-3b grams

Sugar Limit

Sugars cannot be more
than:

0 grams
1 gram
2 grams
3 grams
4 grams
5 grams

/ grams



\

Source of added
sugars & saturated
fats

e Increases risk of chronic
illnesses

J
\
Not creditable towards
the grain component

J




List of SOME Gran-Based Desserts @

Breakfast Granola
Doughnuts
bars bars

v

Sweet
Brownies

v

Cereal Toaster
bars pastries

Separate
category for
Sweet crackers
(graham &
animal
crackers)



Grain-Based Desserts cont

Some foods are
not easily
identified as grain-
based dessert

Ask the question:

. L( L 4 \
"e"gggloed'e S [s this food
‘breakfast thought of as a
) dessert?
round ) . )




Gran-Based Desserts
Special Occasions

X

Annual festival,
birthday celebrations,
end-of-year bash, or
other special events

May be served as an
additional item only







Must be offered
and made available
throughout the day

May be offered

May not be
served in place
of milk

alongside milk
at meals or at
snack




Havoring Water

Flavoring foods
are not

creditable for
any food
component

Fruits,
vegetables,
and herbs for
added flavor

Commercially
flavored
water is not
allowed

Plain, potable
water must be
available




Deep-Fat Frying

May not be used to prepare meals on-site

e Includes central and satellite kitchens

Defined as food submerged in hot oil or

other fat

: 7
May purchase from commercial
manufacturer

e Pre-fried
e Flash-fried
e Par-fried

* Deep-fat fried

May not deep-fry when reheating & @




Choose Healthier Metihods

Deep-fat fried
foods

e Strongly discouraged

* High in calories and
solid fat

e Can negatively

Influence eating habits

e Increases the risk of
chronic illnesses later
In life

Consider the
nutritional value of
a food and how it
contributes to
healthy eating
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Adufs Meal Pattern:
Meal Service within @ >
N CACFP




Types of Meal Services in
the CACFP

Meal service impacts what

participants eat

== Meal service types:

e Pre-plated meals
e Family Style
e Offer Versus Serve (OVS)




Famly Style Meal Service

Promotes social, emotional, & motor
skills

Encourages children to try new foods

Provides control over eating for
children & adults




FSMS Guidelines

Place enough food
at each table to
provide the
required portions

Example: 3 adults
& 1 supervising
adult

e Children, adults, & supervising adults
(optional)

e Minimum serving size is 1/2 cup for sliced
apples

e Place 2 cup of sliced apples in shared bowl|
e Includes 1/2 cup for supervising adult

J

(4
N

&
L s



Optional for
participants

to serve
themselves
juice or milk

supervising

adults must
serve the
required
minimum

serving size




Participants may take smaller
portions

Actively encourage participants to

take the full serving

If the food Is refused, do not force

e Meals are reimbursable as long as all food
components are offered




Supervising Adutts + FSMS

Supervising
adult meals are
not reimbursable

Cost of adult
meals are an
allowable expense




Offer Versus Serve
(OVS)

Adult day care
facilities only

Not appropriate for
young children

e Need time to explore
flavors, textures, etc.




» @ =2 >

Benetits of Using OVS

Participants may
decline one or
two of the food
components or

items

Operators may
serve food pre-
portioned or
directly

May not be used
for snacks




OVS Key Terms
Food component: one of the five food E
categories that make up a
reimbursable meal

Food item: a specific food offered
%@ within the food components

Combination food: contains more than
one food item from different food N
components that cannot be separated "‘




Allowed at
breakfast, lunch,
and supper

OVS is not
allowed at snack

Serving Meals OVS



OVS at Preakfast

Offer four different food
items, In the minimum
Serving sizes

One food item
from the
meat/meat
alternate
Vegetable component or one
additional item
from the fruit and
vegetable
component or
grains component

and fruit




Reimbursable OVS PBreakfast

Participants
must take at S | t
least three
different amp e Op IOﬂ
food items

1 serving
Yo cup Y5 cup whole 15};%#8

bananas strawberries rain . _
seneares [ fluid milk




OVS at Lunch « Supper

Offer at least one food
item from each of the five
food components

&Q_@



Participants
must take at
least three
food
components

2 ounces
Parmesan
Chicken,

Sample option

Yo cup fruit
salad,

Yu cup
broccoli,

1 cup
pasta, and




Negative effect on development &
socialization

Rewards may lead to cavities &
weight gain

Punishment may cause overeating

J

&

Not allowed in CACFP facilities J

&@
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fi' Adure Meal Pattern:
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Claiming Meals: Basic Meal Service

Requirements

Follow the CACFP Meal
Pattern

Dietary Prescription Form, if
necessary

Take point-of-service meal
counts

Maintain Menus & cost
documentation

Maintain CN Labels and/or
Meal Production Records




Details information
about the participant’'s
disability
Lists alternate food
items

Prescribed and signed
by a State recognized
medical authority




Review It carefully

Request additional
Information, If necessary

Policy Memo: CACFP 14-
2017 Modifications to
Accommodate Disabilities
In the Child and Adult Care
Food Program and Summer
Food Service Program

John Doe, M.D.

555 Ist Street

Irvine, CA 92618
Phone: (123) 456-7890

Patient Name: Jane X
Age/DOB: 51, 11/24/1966
Address: 678 2nd Street, Irvine, CA 92618

Date: 07/10/2018

Rx: Acetaminophen 650 mg tabs
Sig: 1 tab PO q6h

Disp: 28 (ewenty-eight) tabs

Rf: One refill

Prescriber Signature ﬁ

NPI:1234567890  DEA: XX0000000




Point of Service Meal Counts
Meal Count Systems:

e Meal counts taken on individual basis
ROSte N e Used if approved to serve 4 or more

meals/day
H ead » Used if approved to serve 3 meals or
COU.ﬂt less/day

Point of

* Use of point of sale system for counting

Sale




4 )

Meals served to “program
adults” working in the program,

non-program adults, and other
non-enrolled persons must also
be recorded*

\_ /

 Note: these meals may not be included in
the CACFP meal counts for reimbursement,
but can be used for cost documentation




Counts based on number of
trays or plates available and
left over after meal service

Counts taken at the beginning
of serving line without
checking to see Iif the meals
served were creditable

Counts based on the number
of children in attendance

Counts based on the number
of tickets distributed

X Counts based on the number
of vended meals received

X Claiming the same number of
meals every day, referred to
as “block claiming”

X Counts based on previous
meal counts

X Counts based on the number
of meals prepared

L

&
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Recordkeeping: Valy Menu
4

S

Menus must include:
e Month, day, year

juice type
e Substitutions
(Serving Sizes*

e Food items served in each meal
type, noting milk fat content and

L

/




Weekly Cycle Menu Example

6/24/19- Monday Tuesday Wednesday Thursday

6/28/19 BREAKFAST

Milk 1% or Fat-free Milk 1% or Fat-free Milk 1% or Fat-free Milk 1% or Fat-free Milk

Fruits/Vegetables isi— Mandarin Oranges v~  Baked Apples v Kiwi v' Honeydew Melon

Grains/Breads lohnny Applesauce Wheat Chex® v Whole Grain Toast Qatmeal Whale Grain English @
Pancakes Muffin

Milk 1% or Fat-free Milk 1% or Fat-free Milk 1% or Fat-free Milk 1% or Fat-free Milk 1% or Fat-free Milk

Fruits/Vegetables =SSt Super Salmon Green Giant Salad Tasty Taquitos Yellow Squash @

Fruits/Vegetahles Pears Peas Grapes (reen Beans Zucchini

Grains/Breads Whole Grain Roll Brown Rice Cheesy Spaghetti Bake Tasty Taquitos Couscous

Meats/Meat Alternates  Baked Turkey Breast Super Salmon Cheesy Spaghetti Bake Tasty Taquitos b

Milk - - - - -

Fruits/Vegetables Fineapple Tangerines Cucumber Applesauce Berry Banana Split

Grains/Breads Mini Whale Grain Bagels - - Whaole Grain Crackers -

Meats/Meat Alternates - Yopurt Cheese Cubes - Berry Banana Split @

Beverage Water Water Water Water Water

This institution is an equal opportunity provider and employer.




30
Recordkeeping: Cost @

Maintain receipts and/or documentation of:

@ Income to the program from all sources
@ All submitted reimbursement claims D

\\\7/

All program payments received from VDH

@ All food costs, including milk receipts &

Operating and administrative costs, including time
records for employees performing CACFP-related tasks
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five 875 ce. breaded fish nuggets with APF
provddes 2.0 0z, eduivdent meat/meat
dternate and 1 serving of bread alternate for
the Child Mutrition Meal Pattarn
Requirements. (Lse of this logo and
staterment authorized by the Food and
MUtrition Serdoe, LIEDA (500

o

RTINS




Product Formulation Statement (PFS) for Documenting Vegetables and #-—*
School Food Authorities (SFAs) shonld in-!—
following inform
weekly and fruit |

js Sheet
chrer's Analy=s
Sample Manf
requirements see |
hitp:/www. fns.ust
£OO0S COMPANY™
Aoad
. B
Product Name: 507537 ANY"‘ 1202004
= xs0r-537407 OD COMP. oate 200
Manufact The SCHWAN O
anufacturer:
Prouct
e Agpraved
f X soni and Chasas
L. Vegetable Com Product Mama: e A8
Please fll out the chai posacess FE
Garving Sae
Description of e of Mest
Creditable Total WeiHt "‘.'
Ingredient per Tow gt ot
Food Buying Guide
(FBG)
of Raw chad 4 atemtes
Fresh, Potato, Diced w‘"‘d“'*v‘ o e o ::::t masalmas! :"’"“-
Squash, Winter, Preco yye0oe= 1TSS etates meaAees!
wight of O E e Chamsa: " J——
Butternut 1 We ;'u s Chause: wtamatabe BRIt
. valpast s 2000092 7 31300 orsadie
[Tomato, Fresh, Diced | R uhu"“‘"":wi wort o= sor vaning]
o Sy Abems®
1 ; 'b.\'.rwﬂ"”"“::mawlﬁ'“""mw n
cetty w0 00 L o croattable L Ens O e ot e &
a! ions fi i %(N"’“‘“ et coatan no ¥ees (NS WS90
FBG calculations for vi m;:d ‘“,,"3_;:'”
quarter cup to cup conve andior, fiour. bran ®
* Vegetables and vegetabl e amars Speamt
will continue to credit as Wurtion Fed Anoe ". Douzanent
* At least % cup of recogni ..uau:‘:!':‘;:
vegetable component or a "‘;;.,"nyw
= The other vegetable subgr o 0-507 827
green, red/orange, and bea
* School food authorities ma
requirement for the additio:
* Please note that raw leafv &




Macaroni and Cheese

from Afeals without Squeals by Christine Berman MPH, BD & Jack Fromer

Ingredients:

8 oz dry macaroni or other pasta 1/2 tsp. dry mustard

2 cups low-fat milk 1/4 tsp. paprika

11/2 tsp. comstarch 12 oz sharp cheddar cheese, grated
3/4 tsp. salt 2 scallions, green part only, thinly sliced
1/4 tsp. pepper {optional)

Steps

1. Cook macaroni. While macaroni is cooking, combine milk and dry ingredients in a jar and
shake very well.

2. when macaroni is tender, drain it and return to pan.

3. Add milk mixture and stir gently over medium heat until sauce thickens.

4. Add cheese and optional scallions or chives, stir until melted, and sarve.

Sample Recipe Analysis Meal Components in this recipe
; sharp cheddar

elbow macaroni thege YIELD:

8oz [dry] 120 3-3 vear olds: 8 sermings;
P —— 81102 e each serving = | meat alternate and

-1/2 oz servings % praine |
ALTERNATE flane or 6 |2 0z. senvings| 2 grans/breads
VEGETABLE/FRUIT [0 none 6 and older: § servings;
each servmy = | meat alternate and

GRAINS/BREADS R T 1.5 prains ‘breads

or 3(1/2 ¢ servings)
¥Feud Buybay Guide




Questions¢ Contact U

A o
~<’] CACFP@VDH.Virginia.Gov

|(877)618- 7282

Virginia Department of Health
Division of Community Nutrition
Special Nutrition Programs
109 Governors Street, 8™ Floor
Richmond, Virginia 23219

RGINIA

CACFP

Child and Adult Care Food Program


mailto:CACFP@VDH.Virginia.Gov

